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dBoxty on the gmddle,
dBoxty in the pan,

you can 't make boxty,

5
- Ybou'll NEXEL get m
Aoy get your man.

f
Boxty is a traditional Irish dish, common to rural Ireland, consisting of a
grilled potato pancake stuffed with your choice of homemade fillings.
CThe Milmacow. Seared beef slow-cooked with Portobello mushrooms and herbs, topped
with Irish whiskey sauce. $11.99 #
Che Cornyeal. Tender corned beef, carrots and steamed cabbage topped with English ;-:
mustard cream sauce. $11.99 ¥
Che Craigue. Crab, jumbo shrimp and cold water lobster sautéed in garlic and white
wine, topped with creamy O’Fredo sauce. $17.99 e
CThe Vinesgrove. The all vegetable boxty! Sauteed carrots, red onion, zucchini, J
Portobello mushrooms and red peppers with garlic and shallots in white wine, topped K
with Irish cheddar sauce. $9.99 {
Che Chatsworth. Tender, slow-cooked chicken breast sauteed with fresh garlic, shallots, RS
mushrooms and red peppers in white wine, topped with white wine sauce. $11.99 AT
CThe Mooncoin. Delicious flaked salmon filet, tomato hearts and creamed leeks, topped
with a buttery lemon dill sauce. $13.99 g

Che Breakfast. An omelet of rashers, bangers and Irish cheddar
inside a boxty topped with hollandaise sauce. $10.99
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Add a sourdough bread bow! to any soup for $1.99

) s T)otato Soup. The house favorite! A creamy blend of potatoes, leeks
rots. Cup $2.99 Bowl: $3.99 "%
‘L L
4 A v & Sweet Corn Chowder. Fresh sweet corn, carrots, onions and celery. pe
cious lobster in creamy chowder. Cup: $4.99 Bowl: $5.99 q;

nal Trish Stew. Generous chunks of seared beef cooked slowly with. fresh h
-o'hlons and potatoes in a rich, hearty broth. Cup: $4.99 Bowl: $5.99

‘1

leston Clam Chowder. A classic blend of potatoes, onions and fresh wau_;§r
wowder. Cup: $3.49 Bowl: $4.49 :

‘>;s Douse Salad. A combination of fresh, crisp iceberg lettuce, mixed leaf
eld greens. Topped with Roma tomatoes, red onion rings and croutons. $3.4

en’s Greens. A larger version of our house salad with your choice of gnlledf
ried or buffaloed chicken tenders $10.99 With grilled salmon or s/mmp $Iz,99 A

v ( esar Crisp Romaine lettuce tossed with fresh grated Parmesan cheese',},c o
aesar dressing. $6.99 Served with your choice of grilled chicken breast, ed o
;c/een tenders $10.99, grilled salmon or shrimp $12.99

_.l

o

obb Salad Crisp lettuce, bacon, avocados, black olives, tomatoes, eggs, HNIo

sheddar cheese and your choice of grilled chicken breast, fried or bufﬁtl

- S
Rmncb Salad. Crisp fancy spinach topped with red onion rings, eggs and
 Served with your choice of grilled chicken breast, fried or buﬂizloed ch

nazgrette, Raspberry Vinaigrette, Cashel Blue Cheese, Honey Mustcmz' Ra'
4 leouszma’ Island, Italian, Fat Free Ranch and Oil & Vmegar o

L ot

PASTAS
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APPETIZERS ~

§reshford Reuben Rolls. Tender corned beef and tangy sauerkraut rolled in pastry and
baked golden. Served with English mustard cream sauce. $9.99

Ballyragget Brie m Pastry. Creamy Brie baked in a flaky puff pastry topped with
almonds and honey, served with green apples and red grapes. $9.99

Hells Shrimp. Jumbo peel and eat shrimp served on a bed of ice with our homemade
cocktail sauce and horseradish. Six - $7.99 Tiwelve - $11.99

River Nore Steamed Shrimp. Twelve jumbo shrimp steamed in herbs, celery and white
wine served with cocktail sauce. $12.99

*Galway Oysters. Fresh, plump gulf oysters served on the half shell with our homemade
cocktail sauce and horseradish. Six - $6.99 Twelve - $10.99

Oysters Graiguenamanagh (Oyster G). Six gulf oysters cooked on the half shell and
topped with a creamy shrimp, mushroom and Irish bacon sauce. $10.99

Opysters Shamrockafeller. Fresh spinach, bacon, parmesan, Pernod, bread crumbs and
fresh oysters baked on the half shell. $10.99

River Barrow Smoked Salmon. Lightly smoked Nova Scotia Salmon sliced thin and
served with brown bread crustini, capers, diced red onions, herbed cream cheese and a
fresh berry sauce. $11.99

St. Mullins Mussels. A heaping crock of wine and herb steamed mussels served with
lemons and brown bread. $10.99

Dingle Bay Crab Cakes. Two crispy crab cakes made with Blue Crab meat and fresh
diced vegetables served with spicy curry sauce. $10.99

Chomastown Tenders. Five crispy battered chicken tenders, fried golden and served with
chips. Choose Buffalo style or Guinness BBQ dipping sauce. $6.99

Chicken Boxty Suesadilla. A crisp golden potato pancake stuffed with tender chicken

breast, mushrooms, bell peppers and Irish Cheddar, served with sour cream. $10.99

Piltown Portobello Cap. A grilled Portobello mushroom cap topped with brown bread
oyster stuffing and Parmesan cheese. Served on English mustard cream sauce. $6.99

Cullamore Dew Cheese Torte. A layered series of cream cheese, pesto, toasted almonds
and sun-dried tomatoes. Served with brown bread crustini. $7.99

Callan Cheddar Dip and Chips. Crispy fried potato wedges served with a crock of hot
Irish cheddar cheese dip. $4.99  Try chips with our curry sauce add $.99

Shamrock Spuds. Crispy fried baby potato skins topped and baked with Irish Cheddar and
bacon. Served with sour cream. $7.49 With blackened chicken $11.49

Scotch £ggs. Two hard boiled eggs wrapped in breakfast sausage and bread crumbs, and
then fried to a golden brown. Served with honey mustard dressing. $5.99

*Caution: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.



Cf)ibs Tempura beer—battered Icelandfc Cod ﬁl?dz

¥, 1* )

p p 'ditp wedges and tangy homemade tartar sauce. $1x

’m‘“dmondl 'Irlsb Breakfast. Served all day long. This plate 1' i
two ers (Irish sausages), rashers (Irish bacon) a gnllefi tomato,‘li‘
_d,cﬂ,ng anc% Irish soda bread. $9.99 . il

blin Coddle. An intensely satisfying meal of rustic cut carrots, onions and p‘.
I’ded by Irish bacon (rashers) and Irish pork sausages (bangers). $10,99

an Ige’r's and Mash. An Irish tradition. Four Irish sausages (bangers) served \y;.
: bus portlon of champ and fresh sauteed vegetables. $9.99 ' 358
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GRILLED ENTREES

e

Iof Cashel Ribeye. Mouthwatenng, hand cut 16 oz. nbeye, perfectlylm |
d to temperature, either blackened or grilled, topped with onion rings. $1;
qse Crumbles $2.00

rstown Pork Chop. A two inch thick, 12 oz. pork rib chop, butterflied
ned per order. Served with apple cider and mushroom cream sauce. $17.99

amaine Tenderloin. An 8 oz. center cu filet of beef, grilled or blackened tO/ «
ed with Irish whiskey mushroom sauce. $19.99

'..-

ll

irlom. A 10 oz. marinated sirloin grilled or blackened to order. Served w1th I
mushroom sauce. $15.99

Suinnes s BB2 Baby Back Ribs. Tender, fall-off-the-bone baby back ribs smothe
ui f: s BBQ sauce. $16.99 f
ord famb Chops. Three beautifully French cut chops grilled to perfectlon,
nint Jelly $16.99 x

al }mwn Beef Tenderloin Kebabs. Generous chunks of filet skewered and gril
vith squash, onions and peppers. Served on rice pilaf. $14.99 :

Add a skewer of Jumbo grilled or blackened shrimp. $6.99

e
CHICKEN ENTREES

By VT

= 3 T
A ‘; ntrees served with fresh sauteed vegetables and your chOIce of one sﬁby ﬂem-

Abbey. Juicy paneed chicken breast topped with atrgenerdhs portion o
;za ster, jumbo shnmp and fresh crabmeat in a creamy O Fredo SQ.L}Q@ -

@nﬂedJCf)léken Breq§t Two plump chicken br
19C a.l Ir-;sh WIISKEY M S




TatAghaboe and became I(rm
Kl enny Castle.

iﬁ‘é main seat of the Butlers the ar S
keéof Ormonde, who played a large |

DU hout Irish history.
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DESSERTS

R

Try any of our incredible desserts with vanilla ice cream for $.99

i et"O "The Day. Served piping hot with Ballymaloe biscuits. $3.99

, "', oons. Fried pastry balls dusted with powdered sugar and served w1th
key butter sauce. $3.49
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SEAFOOD ENTREES

___%__

All entrees served with fresh sauteed vegetables and your choice of one side item.

Coolcullen River Dinner. Try an 8 oz. filet of salmon prepared three different ways.
Choose charbroiled, blackened or peppered. $13.99 Add Tabasco dill sauce for $.99

Hilkenny Bake. A delicious mix of cold-water lobster, jumbo shrimp and fresh crabmeat in a
creamy white wine sauce, topped with mashed potatoes and fresh grated Parmesan cheese. $19.99

Hilkenny Castle Yobster Tail. A 10 oz. cold-water lobster tail, broiled to perfection and
served with drawn butter. Market Price

Cedar Yorest Salmon. A beautiful salmon filet simply seasoned with salt and pepper, then y
grilled and served on a cedar plank for a delicate, smoky-sweet hint of cedar. $14.99 {

Coolroebeg Cod. Two moist and flakey Icelandic Cod filets, blackened, grilled or baked
for a healthy alternative. $12.99 Grear with curry or Tabasco dill sauce. $.99

Dublin fYawyer Yobster Tail. A 10 oz. cold-water lobster tail chunked and sauteed in
peppered Jameson Irish whiskey cream sauce. Market Price

Cullagher Rambow Trout. Fresh Rainbow Trout served on rice pilaf three ways, grilled,
Almondine or Curried. $14.99
Ty it stuffed with brown bread oyster stuffing and ropped with Tabasco dill sauce. $16.99

Fisherman’s Pie. A pot of fresh shrimp, cod and scallops married with leeks, potatoes and
mushrooms inside a flakey, golden crust. $15.99

Yiddown Yried Shrimp. Try 10 of our Panko breaded Jumbo shrimp, fried golden and
served with our homemade cocktail sauce. $15.99

Stonyford Shrimp. Eight Jumbo shrimp skewered, blackened or grilled, served on a bed of
rice pilaf. $13.99

AR

SIDES

— RS

Colcannon. Mashed potatoes with braised ~ Sauteed Mushrooms. Button Mushrooms

cabbage. $1.99 sauteed whole in fresh garlic, shallots and
dry white wine. $1.99

Champ. Mashed potatoes with butter, cream

and green onions. $1.99 Yresh Sauteed Vegetables. Seasonal
vegetable medley, sauteed in garlic, shallots

Potatoes O’Gratin. A creamy blend of and dry white wine. $1.99

sliced potatoes and Irish cheddar baked

golden. $1.99 Cole Slaw. Rustic cut carrots, red cabbage

and green cabbage in a creamy sour cream
Irish Chips. Thick potato wedges fried crisp ~ dressing. $1.99
and golden. $1.99

Rice Pilaf. A nutty mixture of white and
Brown Bread Oyster Stuffing. Sauteed wild rice. $1.99
bacon, fresh oysters, celery and onion baked
with Irish brown bread. $1.99

Sweet Potato Yries. $1.99

2
<AVt noon, the haymakers

sit them down, to drink from
their bottles of ale nut-brown;
Likewise the man that works
in the wood, A bottle of beer
will oft do him some good.

- Irish poem, circa 1560

P



n wine there is
wisdom. In beer there
is strength. In water
there is bacteria.

- Irish Proverb
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SANDWICHES

_W

Served with one choice of side.

Chree Castles Chicken Breast. Tty it four different ways. Tender broiled, blackened,
buffaloed or beer battered chicken breast on a grilled Kaiser roll. $8.99

Guinness BB2 Chicken Sandwich. A broiled chicken breast covered in Guinness BBQ
sauce, topped with Irish cheddar and Irish bacon, served on a grilled Kaiser roll. $9.49

Ryelanes Reuben. Thick, tender corned beef with tangy sauerkraut and Swiss cheese on
grilled marble rye. Served with 1000 Island dressing or English mustard cream sauce. $9.49

Slea Dead Soft Shelled Crab BYT. A delectable soft shelled crab battered and fried

crisp, served on toast with bacon, lettuce, tomato and lemon-pepper mayo. $9.99

Che Ballybello. A grilled Portobello mushroom cap served “burger style” on a toasted
Kaiser roll with fresh grated Parmesan cheese, tomatoes, baby field greens and balsamic
vinaigrette. $8.99

Meatloaf Sandwich. A serious slice of homemade meatloaf topped with crispy, cajun
fried onion rings, served on grilled wheat bread. $9.49

Che RET. Irish bacon (known as rashers), crisp lettuce and fresh tomatoes on grilled
marble rye with mayonnaise. $7.99

§inn Maccool O’Fish. Tempura beer battered Icelandic Cod, fried golden and served on
a grilled Kaiser roll with homemade tartar sauce. $7.99

Butter Slip Burger. A half pound of fresh ground beef cooked juicy and served on a
grilled Kaiser roll. $8.99 Add on: Irish Cheddar, Swiss or American cheese, American bacon
or Irish Rasher. Sautéed mushrooms or grilled onions. $1.00

Cralee Curkey Sandwich. Tender turkey deli slices topped with Swiss cheese on wheat
bread. $7.99

Digh Street Ham and Cheese Sandwich. Deli ham slices topped with homemade
pimiento cheese spread on grilled wheat bread. $7.99

Celtic Club Sandwich. Turkey and ham deli slices, along with homemade pimiento
cheese and crisp lean bacon. $8.99

Strongbow Salmon Sandwich. Tempura beer battered Icelandic Salmon filet, fried crisp
and golden, served on a grilled Kaiser roll with homemade tartar sauce. $9.49
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